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Demonstration Plan for Evening Demonstration. 


5 - 10 minutes: to. selec “glimmer. ' 


pen Eee & Demonstration. 


Stage Setup: , 
Se ies and refrigerator; or permanently installed kitchen. 


of stage. Be sure Bot to abe bued pepe ‘of range oven. 
One electric cookery chart--hang on left side of stage. 
Two low bowls for flowers, one on range and one on refrigerator. 


A. Oven Meal - Work out the timing, according to the kind. and 
weight of meat used, so that wae te ue is. Pa a oe Te 220 
to 7:30 and out at 8 250.7 
B. Well-Cooker - Work out. timing, so chat veestepias and puedo 
will go in at 7:30 or 7:45 (allowing 10 - ib minutes to rea 
boiling point) and out around 9;00.. . 
C. Surface Meal - Spanish Pork Chops or "Plowman's “Special”. 
Have pork chops browned in advance and all ingredients for 

dish on tray ,-.on work center or on table back of: range. 
D. Beets - Put on to cook just as program begins at 8:00. 
BE. Steak - Have steak on broiler rack covered with wax paper and ) 
“garnished with parsley. Take out of refrigerator at. begin- 
ning of program, and place in broiler pan (to wart up. to: roon 
temperature). Show to audience ae Goer Medi Renu Pere 
before broiling. 
F. Have trays, serving dishes, and other sagteuent assembled where — 
they can be reached easily. a 
G. Take all foods back stage to garnish food before displaying, if 
it is feasible to have break in the program. If not, then 
have garnishes in bowl in refrigerator, and work out ‘a plan : 
for garnishing each dish with the assistants, so that it may Re 
be quickly and easily done right on the stage. Suggest giving © 

most of the food to the contestants. Perhaps one or two > 

dishes might be given to audience. inet 


Summary. 


Make summary and conclusion forceful and dramatic. 


Selection of Winner, and Presentation of Awards. 


Ep aus Demonstration on the Electric Range 


ve PELE IVE A ikke 


nye View eigen v4 — pe 


e Pie ouies es eon, Adviser as. person mae they all know, 
iy Give a‘ brief buildup for the demonstration that is about to be 
pay but without: pe gia gh, that the eduel ; is Pacer: local 


iat sna itis K Nie) hs mort é + 


lectrification Adviser: 


ry As ia * Viriie: Na ‘ ol sie th Ms Pant 


Introduction. Diath ee als CUR eae ae pip pat Ma 


Thank you, Mar ts and shod ane Redes and 
“gentlemén, I am, ialebas arnt of the opportunity to be here with 
— you tonight. _ ‘Et. is. ‘truly a area day, ace hundreds of farm 
families in this area of _ | (State) can come to- 
gether to Sea he in such a. program as this 

De ON suaer warty! 8 pial ».where we can discuss 
Together” the many. uses “Of Miseirickin for the farm and.home, and 
see many of these uses demonstrated, It is significant. because 
it. was. through. the cooperative effort of you and your neighbors 
that electricity was made available here at a price that makes 
it possible for you to use it abundantly. 


As we think of the great. benefits of electricity in the farm home, 
we immediately think of cooking with electrical equipment. The 
electric range brings into the farm home the most’ complete way of 
ne that is known today. When used with the electric refrig- 
erator the homemaker has an: unbeatable team for TOK preparation. 

es She See ee? ee or. eke it cold." | 
pierce: Deas ae poy Benendauie ey ‘healthful, safe, and 
economical.: I-want-to place p ee epg et emphasis on the point of 
economy--electric cookery means economy in time and labor, as 
ewell- as ROBE ss Regis BT NEE MOURA eire esti 


“We ane to Seine out, these points hove in our demonstration 
eeten S| _and we believe you. will CuBOY the way in eee ‘we pore 


hie all we have said’ it Les. 

Many questions have come up in . this section about the merits of 

. ‘the electric range, as being the cleanest, @ easiest, safest, 

hay /s goolest, ‘and’ most convenient way to cook. Weil, it all re resi ted 
‘ “inva, controversy ‘between two prominent men in this section, as to 
_.who. is the best cook and who can best demonstrate the advantages 
of:electric..cookery in the farm home. BO, Mi. Alien of 0 .. 

has challenged Mr. Brown of __. to a duel--an 


tags era 


Have helpers 
assist men 
with aprons, 


elas 


fcakne pens will be the agags so I ale that you giv 
men your undivided attention and your most loyal suppor 


along,’ the speed, safety, simplicity, ‘and dopencabs i 


_slectie good ane bored hier pode: iguana 
of co-op directors, or other well-known ee 


“up pan), ladies and gentlemen, represent the best and le 
‘that have been designed for the farm kitchen, to insure 


a great eid of f the ti time and energy of the @ homemaker 


Brown the first choice of the armor of protection--na 


eae each ey Me prove two ee 


SS 


electric range, good Aen iva 
grown food, and good eoopiae tenetia ‘Hach c t 
be allowed one attendant (use one or two local home ele 
omists, two local 4-H Club girls or co-op members" di g 
whom you have coached in avanegy aa: 


1 Da ae 
re eae bye 


Will the duelists now pieuee: come. to the stage? J Yo 
they are coming up here, let me call your attention - 
weapons chosen by the duelists--these (point to rang 


family of good , healthful food cooked at a low cost, 


nets: 
Sines Mr. ree ane tena Mr , Brown, ats: that gives Mr 


one of these spring aprons. (Show aprons.) Of course, 
really don't need them, for electric ‘cookery is a very | 
way of cooking, but they mie Shee on: BM ‘them. Ha 
walk across stage.) 


They look sultdlemoe: aan tt sie ue 
The these Z 


Now, fristdey: you are about to. witness eae first and onl 
duel of its kind, ever staged in this section. Hach « 
testant has chosen certain dishes to prepare here toni 
using certain parts of this most versatile electric ra 


First, that the eee range areards the ieee 
cooking for the farm a in this section, f 


Second, that he is. he Hess of the two cooks, and 
most v deserving of the unique and valuable trophy, 
be awarded by the exclusive club. known as the Men 
Order of the Peyuie Pan. 


It will be a very fast moving duel,. and do note as 


these modern ‘weapons: prich are ee 


ee ie 


itch. This. 1 wild: setae By) ies ‘Allen's axeeiane a very epee tay 
ge . dish of his-~a- “skillet. meal," which he often calls a 
- Brown "Plowman's Special," because it is so éasily prepared 
and cooked on the electric range--and s Brown here les 
mre a 4 steal, biti a eUe Ane 
While. Mr. Showy is. dusueine nig steak ready, Mr. ‘Allen “ail 
get.this “skillet meal". underway. In this big. pan (have him 
\ _ take lid off and ‘show ‘cHops to. audience, by slightly tilting 
é him. needed _ pan)». he -has six nice big, juicy: pork chops already browned 
nee in owith hopped onion. and. green pepper. — On top of these he 
; ; oven will. put 13 cups. of raw’ rice, and pour over this 1 quart of 
43 and ~-canned, fone ose hans canned tomatoes that he brought right 
ting racks. along with hime That's quite a meal, isn't it? 


~ Well, Mr.- Allen: says that's enough food to feed six people, 
generously~-and he would also like for you to take a look 
at this pan” (hold pan up where audience can see), He says 
DB etate mes “it is just. the kind of skillét. every family should have. 

i piteaaa 1 OCs that it hasia close fitting lid, to keep the steam 

' right inside--that's economy, as you will see as we go on 
with ne Sich eMart ays ie 


“How, Mr «:. jen has the bis on to cook, with the switch 
e turned-to High.. He. chose the large unit, because it is a 
Layaa speed unit, which will have this. ‘neal steaming in 5 
nes 10. minutes--note that the pan fits snugly over this 
unit. - “As soon.as this starts steaming, he is going to turn 
_ the heat completely off, and finish cooking on stored heat-- 
= leh is really free heat--for 30minutes. Since he is 
: _ using controlled heat, no ‘peeking or stirring is necessary. 
, He, ds going to use’ this: Time Signal to tell him when the 
 time.is. up. This is a little device that works like a 
 elock--just set it for the cooking period, up to 60 minutes, 
and it will ring a bell to tell you when the time is up. He 
Says that he thinks this is a very desirable feature to have 
on the range. He says he can: always have his’ eges cooked © 
Just’ as he likes thom, since aa Started using this Time 
Signal. ee Sy ea : 


7 


Mr, Allen says the reason he calis: this a "Plowman's Special" 
is because when his wife: is away or very busy with some 
‘special job, he can get a good, hot meal for the family in 

- almost no time at all.. With an electric range, he can go 
right into the Put ehet, put a pleasing c combination of food 
similar to this in-a large pan, bring it. to a steaming point, 
turn. the switch’ Off; or: to Low heat, ' and go on about his 
other work, during: the. cooking hortod. He has a whole meal 
in one pan that can be served in one ‘dish-~all cooked in 


Helper 


While this dis-— 


cussion is: go- 
ing on, turn 
broiler switch 
on. 


Pp. to 50 minutes. | yrepa 
a lot of times, ‘without missing tine. from h 
other works 9) / Rc ae SE Heat a t 


Now, tet!s turn our attention to this - broiling fea 
Mr. Brown is about to perform. Say, what's this 
surprise, says Mr. Brown! | Just one of the trick: 
ingenious contestants have up their sleeves. — 
whole meal, from meat to dessert, I have he: 
Mr. Brown's being a magician, so really, I am nc 
to see him neat ee phan th she Rie 


That hour: and a half could well be spent aaa 
ductive work, or eh eres ones : 


Third, to Sra the economy of operation of ee 


- Fourth, to’ show with controlled heat, how well » 


ve 
lee 


dabala: eae SenCa as and hare celta season zs 
opt too. pi the amount of food he — x 


cook ee “Paed for 14 eile an then turn fee 
off again. This went that Mr, Brown could go out 
see the exhibits--without a single worry about 
meal, With this accurate temperature aa ae 
automatic timer, it wasn't necessary to even 
door. while this food cooked. Now. that ee 
to the busy farm homemaker, who shouldn't have 
her time tending or watching such foods while 


to co Cook. a whole meal at-one time is economy in 
electricity as well - as time and | labor. 


of foods nae be cooked at one je 


of ‘the chief crvantages of electric metre ‘for the 
Bont, PRT Si el Ne ie eas . 


x 


~The absence of flame in the electric range removes — 
every. vestige of fear about the homemaker's leaving her _ 
Pane NT kitchen, while food is cooking--no worry about dfafts, —~ 
ies _. when the doors and windows are left open. There is no 
i... fire to go out. She may go out in the garden or even 
miles away, with a feeling of safety. ; 


a.', Now, Mr. Brown is ready to put this steak (show steak quickly 
t Mr. Brow to tho audience and put. under broiler unit): 

ol AER Aes peer eae a el 

‘ling started, With an electric range, it is now possibze for farm families 
place oven to really enjoy good broiled meats. Broiling is one of the 

on trays:and best and most healthful ways of cooking our tender cuts of 

nd to other = meats. Mr. Brown says, “First, give me a nice big, thick 

ssistant to take juicy. steak, and second, an electric range, and I will turn 

the kitchen. out a dish that will make any .man. hungry." 


_ The switch has been turned to Broil, and the temperature 
eee ue nes control -has’ been ‘moved ‘up to the highest point, just so the 
~. Current won't.cut off while the steak is cooking, for Mr. 
_. Brown. says you need glowing, direct heat all of the time. 
_ Now, :we. will, leave him with the steak, while we turn our 
| attention to Mr. Allen, Oh, Mr. Brown says I didn't tell 
joss. you, about: the. cooking time... This depends upon the kind of 
. ¢ Meat, whether you want the steak rare, medium or well done. 
_. He has chosen to cook this three-pound steak to medium 
_ doneness, which will take about 18 to 20 minutes.on one side, 

then turn it--and cook it the same period of time on the 

AN RAS As 2 Ghat Ae es cea 


One last word about.broiling. Note that Mr. Allen has left 
“the door partially open--he did that in order to have a 
free girculation of cool.air under the lower side of the 
Steak. That is how we get-a good broiled flavor, To close 
_the oven, we would get.a-roasted steak. We may get faster 
...° broiling by. moving the rack, up nearer the mit. The place- 
0.) ment of the rack.depends a great deal on the type of meat 
«}. 2 YOU are broiling, and how you want«it cooked. You will find 
... «this:information in your range instruction book, 


Now, let's see what Mr. Allen is doing. Another surprise, 
Bai 1 ne says, but: before ‘he. shows this dish to you, there are a 
_. few other points on using the surface units that he wants 
me to tell you about. First, on the modern electric range, 
_ you can select. any heat you'need, from a very High heat to 
_just enough to keep your foods warm,’ Second, that with 
accurately measured and controlled heat, you-can do most of 
‘your surface: cooking without ‘any watching and attention. 
You, can steam most of your vegetables, using a very small 
quantity of water, .This means that you ‘conserve ‘more of 


"such a en thrad way to saooks “Third, then Bai ia 
electricity to cook foods this modern way, usin ing 
heat, small quan ntities of water, and reais with 


Helper 

Have bowl and 

spoon ready to 
take up beets. 


Fisttes” 
Have large. serv- 
. ing dishes ready 
‘and assist Mr. 
Brown in taking 
this meal up. 


interested in saving time and labor, The way he 


-and close fitted lid--added.some butter and salty: 


this switch to Low--and let them cook for 45 minutes 


-chowders, deep fat frying, steaming breads and puddings, 


‘the neces ceasity ‘of using a number of pans to cook a var. 


In) this Pree sboien he has -a Le ea chuck | 


ROS ts then added 1 cup of canned tomatoes to furni 


fitted “lids, straight sides and flat bottoms. 


To further demonstrate the point of ‘accurately mea 
heat, and the economy of using it, Mr. Allen has c 
beets. He says the farm women in this section are 


cooked these beets proves. that--he just peeled ti My 
you would raw potatoes, then diced them: into” sma 
put them in this pan--note the flat bottom, straig 


were ready to cook. No water was necessary, for wit 
controlled heat, they will cook in their own juice. 
put them on this unit that just fits the bottom of t 
which means no heat is wasted around the sides, and 


watching, and he says it only took __ watts (giv 
wattage on Low of unit peo of electricity to dp £ 


Mr. Allen, letts use “the mirror to show the audience 
beets --- Note the lovely rich color, and Mr. Allen 
family. will vouch for the delicious flavor that 
retain, when gion this WE Ye 


Now, the duel goes on! Next we come to the well-coo 
which is one of the favorite parts of the range with 
Brown. He. says he likes it: First, because it reduc 

cooking cost to a minimum. The waite of this cooker | 
insulated (point to inside’ of well) or protected from 
of air to conserve heat, Consequently, it takes lit 
electricity. Second, because it lends itself well to 
things cooked in the average farm - home --whole meals, Ss 


etc, Third, because it’ saves time and energy, and el. 


of foods; 


So he has another. trick up his ¢) sheeveoe Pepa ae 


a cut of meat that should be cooked slowly and with m 
heat--whole potatoes," onions and carrots, and a choco) 
pudding. This is’ enough food to feed six people gen 
He browned this roast, he says, right in the bottom 


we: i ; \ 
_ steam, and cooked it. one hour, Then he put the vegetables 
and pudding in. The switch was turned to High, 3 
Cie watts (give wattage), until the food started steaming, then 
“the switch was turned to Low, 


see si 


Ss t. J 


a 


Uh ae Taek 


ing at home, when he has 


nger tips. 


friends, this fast moving duel is about to reach 


ae the climax--that great moment, where these famous cooks will 

“i. - show you, the judges,.their, electrically cooked products, and 
_» det you.decide who is going to be.declared the champion in 

a _ this duels For this, we-must ask for a little tine out- for 
_ the’ contestants to get’ the foods ready for display, * 


Before leaving the stage, I should like to ask that you give 
serious consideration to these points--(point to chart) for 
. © -sthey are really the deciding factors in this musual duel 
ie aaa ee _. staged. here tonight, to not only choose the champion cook in 
Bee oe “OSs section: but also to prove that the electric range. 
a: -brings the most complete and best way of cooking into the 
.. farm home, at a price the farmer can afford to pay. 


doakoeeal A Ge “i 


* Note: The duel may be finished up (1) right at this time, 
by having assistants garnish food on the’ stage, or ._ 
(2) right after the next-number on the program. If 
the latter plan is used, announce that the program 
will continue, and turn microphone over to Master 
of Ceremonies as you leave stage. Rens ane 
ita an { 
III. Conclusion. 


And now we are back for your decision. Let's start with 


Mr. Allen's foods here. (Show oven meal, and make brief 
comments. ) 


Now it's Mr. Brown's turn, (Show "Plowman's Special.") 
Mr. Brown says this will really stick to a hungry man's 
ribs--and that's what Mr. Allen also said about his food. 


ee Brown says. ra here? Ss any Kaeubt Ue copes mind ab 
the flavors mixing, that he'd be- glad ‘to have yo 
and ee this: coe after the demonstration is ove: 


- PAE One 


me now let's declare the winner, es 


us with hist 
‘i Waster of. Ceremonies: — (Take. microphone. Note: 

decision made by applause from ‘the audience. Have Vir 
hold oven meal tray, and Mr. Brown the cooker mea 
stand near edge of stage. Award large "pie pan meda 


somite and small pa. pan medal" sta" the other.) 
7 say 


Blectrification hdvigery "ake microphone, o Ee 
a a pleasure to work with saok excellent. cooks, and 
responsive audience.. These men can actually demon: 
things they know electric cookery will do in the farm 
and I-hope you will go -ho go home tonight, thinking about e 
cookery as a necessity in your home, and that ae 


appliances can bring to ee a Nt ae 
Thank you, and pecan 


Master of Ceremonies: - Continue with the program. | 
Wy ; 5 i 

(Note: Suggest that Master of Ceremonies make few br 
remarks, urging the Cooperative members to apply the — 
information given on their farms and in their homes, 
that he and the Electrification Adviser will be availa 
to give them any assistance possible.) 


Oven Meal 


“wren, 360°. ioe ene Pant 
os ied) ee oe son or Ham end - Alor recipe ‘given TR Na ed ee 
on aked Fotatoes = apie, Beans, Southern cones Nga Ase ae 


Comments on Food Selection 
and _Preparation 


3# Chuck:Roast © 
Medium size... May be™ 
necessary to double 
recipe, depending on 
Size of pan. 


‘Select. loin chops 
i: ineh-thick..:' Have: : 
tomatoes in glass 
‘quart fruit jar.. 


Whichever is selected, 
it should he large 
enough: to show.up well 
to audience. 


Steak should be 2 inches 
thick, weigh 24 to 3 lbs. 
Select ehee Ail g or 
: wir loin. 


ace 


x 4 4 


- Well-Cooker Meal A) nets 


Time - 1¢ hours after vegetables and Si tsa are added *; 2+ hour Py 
total time. ee Ae Hee aio yee: 


Roast 20s cn ne ve | + 


3 lb. chuck roast Na 2 bay leaves 
Flour ack cup canned tomatoes 
Seasonings | i ) 


Season and dredge roast in flour. Brown well on every side in 
OF lia ne oaite. Add canned tomatoes, and Se ley a cone ee 


sees ¥. for High and 350° 3 F. for Toe in setting thecnee ee aial, 
Vegetables 
Carrots, onions, and potatoes - 5 or 6 of each. od 
Prepare vegetables as for boiling. Place on ne of roe = nion 
then carrots, and potatoes on top - press down so that trivet. 
over vegetables. Place pudding pan on trivet or directly on top 
vegetables. 
: Chocolate Pudding 


pine Opening porder 


Bhs , 


as tbsp: butter 


1 
s cup sugar - = cup milk 
Z 288 1 tsp. vanilla * 
1s 02. phocolaes or + cup chopped walnuts or 
a tbsp. cocoa 4 slices of pineapple Bae 
L cups plourne, 1 small bottle red cherries 


Cream butter, add sugar, cream together thoroughly. Ada egg, b 
Add melted chocolate. (If cocoa is used, sift with flour and ba 
powder.) Mix and sift the dry ingredients, add the vanilla to t 
Add alternately to first mixture, Add nuts. Use whole pineappl 
in center of pan. Cut rest of pineapple slices in halves and 
bottom of buttered pan, around outer edge. ‘Then -add cherrie 
of pineapple slices. Add pudding mixture and place on. trive 
vegetables in cooker kettle. Cover, Turn switch to High pos 
cook until steam escapes freely, then oe ‘to Low and cook for 


*Note: If food seems under-done when cooked for period of 1¢ ho 
increase timing to 1g hours. This is not apt to happen 
food is very cold. sy 


‘1 green pepper, chopped 
$ cup uncooked rice 


Pay Chap. Pato. 6 1 onion, chopped _ 
POU a aie | (25 - 3 cups canned tomatoes 
Salt  igels bay, Lead 
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Place fat in pan that will fit large surface unit. Turn switch 

to High, When-fat is hot, add chops that have been floured, 
_Salted-and peppered. Brown chops on both sides, and cook for 

+ 10 minutes. Remove chops from pan, and brown green pepper’ and 
Onions very slightly. Place chops back in pan-and add remaining 

ingredients. Cover pan; when'steam escapes from cover turn 
switch Off. Cook 30 - 35 minutes on Stored Heat. 


Oven Meal 


i 


Green Beans, Southern Style 


ie Ras) 3 lbs. green beans 6 slices bacon 
Salt and pepper % cup water 


Wash and cut beans; place in oven meal pan with diced bacon, 
salt, pepper, and water. Cover oven meal pan and steam with 


an oven meal, Temperature: 3509 - 375° F. Time: 45 to 60 
minutes, 


@ cup shortening . 1 tsp. cinnamon 
% cup sugar tsp. ginger 

1 tsp. cloves 
tsp. salt 

cup molasses 
cup sweet milk 


2 cups flour 
4 tsp. soda 
1 tsp. baking powder 


DHOPaB BIE DO 


Cream shortening and add Sugar, creaming well, Add well-beaten 
egg. Sift and measure flour, sift with other dry ingredients. 
‘Add alternately with liquids to creamed mixture. Pour into 
-well-greased pan and bake. Temperature: 350° F, 


4 


deep loaf ‘edad pan is: ben for this), 
cherry in the center of each. Pour the batte 
with Oven Meal 1g to 1g hours at 350° i. 


. cup. butter, Sigg | te tsp. venriae: 


: 1 cup sugar... 0 (teins: sified oake fr 
} 


es (tly RO Gk 25 Be tekaee nee 
2/3 cup milk 


4 Cream butter and sugar “ave Light ahd. eee eas 
% until both are beaten in. Sift flour and baking Bemee LOE 


on, large lace, paper. doiiy, garnish a ef, a border re 4 
‘filled with sist Eo and ice: red che enrias. i As cages 


